4 Vivant aud “with chocolate saiice, 
Peean Torte Pastries* 


2 tbsps. flour 

2 tsps. baking powder 
¥% tsp. salt 
% tsp. allspice : 
3 cups ground or very finely chopped pecans 
6 egg yolks 
1% cups granulated sugar 
6 egg whites 
Lemon custard filling 
Whipped cream 

Heat oven to 350° F. Grease and line bottoms 

of two 9” layer pans; grease paper. Sift fiour, 
baking powder, salt and allspice together. Stir into 
nuts (put through grinder with coarse blade). Beat 

yolks until thick -and lemon. colored. Gradually 
beat in % cup of the sugar. Beat whites until stiff. — 
Gradually beat in remaining % cup sugar. Fold - 
in yolk mixture, then nut mixture. Turn batter into 
pans, pushing mixture slightly higher in the center 
than on edges. Bake at 350° F. 25 to 30 min. Cake 
is done when touched lightly with’ finger and no 
print remains. Cool. Put layers. together with a 
lemon custard filling: Cut into wedges and frost 

- each wedge with whipped cream flavored witha 
dash of allspice. Garnish top with maraschino 
or candied cherry and pecan halves. Cakes may 
be frosted with fluffy uncooked icing. Makes 8 to ~ 
10 pastries. For the lemon filling substitute lemon 
flavoring for vanilla and 1 tsp. grated lemon rind. 
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